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Profile of liqueur 
wines and natural 
sweet wines 

-   Varietals  :  Sémillon, Petit Manseng, Chenin, 

Muscat, Grenache, Gewurztraminer, etc.

- Nose : aromas of candied fruit and complexity, 

all the palette of liqueur wines. Aromas : candied 

fruit, citrus fruit, dry fruit, exotic fruit, honey, 

flowers (lily, acacia) sometimes cocoa, truffle…. 

- Palate : concentrated and opulent, acidity more 

or less present depending on the varietal, fat and 

sweetness, sometimes alcoholic.
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225L / 228L

SUPER FINE BLEND 
EXTRA FINE X-BLEND 35+/-5

OMEGA 30+/-7

TIGHT GRAIN 40+/-7

ALLIANCE/MIXED 
(MEDIUM AND TIGHT GRAIN) 
OAKSCAN 30

30+/-7

ALLIANCE/MIXED 
(MEDIUM AND TIGHT GRAIN) 
OAKSCAN 50

50+/-7

MEDIUM GRAIN 50+/-10

300L 45+/-10

400L / 500L 45+/-10
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225L / 228L 28+/-7

300L 28+/-7

400L / 500L 28+/-7

T A B L E S  O F  R E C O M M E N D A T I O N S

6 18

Aromatic intensity

Structure

Aging period (months)

Not yet qualified

Not recommended

Not available

Recommended

LEGEND
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Profile of mature, 
concentrated 
white wines 

-   Varietals  :  Chardonnay, Sémillon, Muscadelle, 

Grenache Blanc, Gros Manseng, Roussanne, Viognier.

- Nose  :  aromas of mature fruits . Yellow fruit 

and exotic fruit (peach, apricot, mango, lychee, 

pineapple, melon), flowers (rose, acacia, jasmin, 

heady notes), dry fruit, nuts (hazelnuts, almonds).

- Palate : rich and concentrated, balanced acidity, 

fat and sweetness, opulence and persistence. 
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SUPER FINE BLEND 
EXTRA FINE X-BLEND 35+/-5

OMEGA 30+/-7

TIGHT GRAIN 40+/-7

ALLIANCE/MIXED 
(MEDIUM AND TIGHT GRAIN) 
OAKSCAN 30

30+/-7

ALLIANCE/MIXED 
(MEDIUM AND TIGHT GRAIN) 
OAKSCAN 50

50+/-7

MEDIUM GRAIN 50+/-10

300L 45+/-10

400L / 500L 45+/-10
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400L / 500L 28+/-7

T A B L E S  O F  R E C O M M E N D A T I O N S

6 18

Aromatic intensity

Structure

Aging period (months)

Not yet qualified

Not recommended

Not available

Recommended

LEGEND
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Profile of delicate 
white wines

-   Varietals  :  Sauvignon Blanc, Sauvignon Gris , 

Riesling, Chenin, Trebbiano, Verdejo, Pinot Blanc, 

Pinot Gris, Vermentino, Viognier, Marsanne.

- Nose : delicate and fragile aromas, sensitive to oak. 

Depending on the varietal, wide aromatic palette : 

thiols (blackcurrant bud, blackcurrant leaves, 

tomato leaves, passion fruit), citrus fruit (lemon, 

grapefruit), white fruit (pear, white peach), floral 

(elderflower, white flowers), mineral (flint).

- Palate  :   low level of concentration, delicate, 

sometimes lively.
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EXTRA FINE X-BLEND 35+/-5

OMEGA 30+/-7

TIGHT GRAIN 40+/-7

ALLIANCE/MIXED 
(MEDIUM AND TIGHT GRAIN) 
OAKSCAN 30

30+/-7

ALLIANCE/MIXED 
(MEDIUM AND TIGHT GRAIN) 
OAKSCAN 50

50+/-7

MEDIUM GRAIN 50+/-10
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Aromatic intensity

Structure

Aging period (months)

Not yet qualified

Not recommended

Not available

Recommended

LEGEND


	EN_62_63.pdf
	EN_60_61.pdf
	EN_58_59.pdf

